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SPECIFICATION 

1. Title of the Invention 

Yogurt 

2 . Claim 

Yogurt containing medicinal ginseng. 

3. Detailed Description of the Invention 
(Field of the Invention) 

The present invention relates to an improvement in yogurt. 

(Related- Art). 

Roots of medicinal ginsengs, such as Panax ginseng C. A. Meyer, Panax 
japonicus C. A. Meyer, Panax quinquef ollum L., Panax notoginseng (Burk) 
F. H. Chen, and Eleutherococcus senticosus, are valued highly and widely 
utilized as effective Chinese herbal medicines. 

Manifested benefits of medical ginsengs include tonicity, longevity, 
sedation, excitation, and diuretic action. The main medicinal properties 
obtained from medicinal ginseng in the form of plants are saponin and 
sapogenin. Saponin extracted from medicinal ginseng contains a group of 
many components (called ginsenosides) including Ro, Ra, Rb, Rc, Rd, Re, 
Rf, Rg, and Rh. From among them, the leading components in terms of 
medicinal effects are Rb and Rg, which are known to have sedative and ; 
stimulating effects, respectively. 

These medicinal ginsengs used to be only available as natural products, 
but a technique for producing them by means of tissue cultures was developed 
recently. 
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(Problem that the Invention is to Solve) 

Naturally produced medicinal ginsengs have mud- like odor and bitter 
taste, whereas medicinal ginsengs obtained from tissue cultures do not 
have mud-like odor but still have bitter taste. Accordingly, these 
medicinal ginsengs cannot be directly served as food without difficulty. 

In light of this, the present invention is aimed at introducing 
medicinal ginsengs for consumption without their mud- like odor and/or 
bitterness and without compromising their original components. 
(Means\vfpr > Splv±ng^the^-Problera) 

In order to solve the above problem of the conventional technique, 
the present inventors discovered, as a result of various studies, that 
yogurt and medicinal ginsengs match well and that food articles that 
retained the flavors of yogurt but not the mud- like odor and/or bitterness 
of the medicinal ginsengs could be obtained, and they devised the present 
invention accordingly. 

In other words, the present invention relates to yogurt containing 
medicinal ginsengs . 

The types of medicinal ginsengs employed in the present invention 
include Panax ginseng C. A. Meyer, Panax japonicus C. A. Meyer, Panax 
quinquef ollum L. , Panax notoginseng (Burk) F. H. Chen, and Eleutherococcus 
senticosus, and they may either be natural products or tissue-cultured 
products. 

As medicinal ginsengs, it is permissible to use cell groups or cell 
calluses obtained from tissue cultures. In order to culture the tissues 
of medicinal ginsengs, for example, the tissues of the above-mentioned 
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medicinal ginsengs are cut out and their calluses are formed by a regular 
tissue culturing technique for plants. Next, the obtained calluses are 
subjected to stationary culture or liquid culture to be multiplied. Liquid 
culture is particularly preferred. These calluses can be multiplied 
infinitely by means of culture. The culture conditions do not need to 
be anything exceptional. The culture medium can be one that is normally 
used for a cell culture of a plant such as the Murashige-Skoog medium, 
White medium, 0. L. Gamborg B5 medium, Nitsch medium, Heller medium, or 
Morel medium. jjEf? necessary,; the culture medium can be combined with a .. 
caseinolytic enzyme, soybean powder, corn steep liquor, vitamins, etc. 

Calluses acquired in a liquid medium are collected by means of 
filtration or the like. The forms of these cells range from single cells 
as the minimum units to cell calluses as the maximum units. The cell 
calluses are kept from being extremely large by being shaken or* stirred, 
in the liquid medium, and their maximum diameter is, at the most, about 
15mm. Calluses obtained from a stationary culture or liquid culture are 
dried as necessary. Normally, the raw calluses are gradually dried under 
the sun or under a warm air of at least 30°C, preferably between 50 and 
80 °C, to give dried calluses (granules having 10 weight% or less water 
content) . 

Yogurt is obtained by, for example, admixing lactic bacteria to cow 
milk or ewe milk, by maintaining the temperature of the mixture at between 
35 and 45 °C in an anaerobic condition, and by fermenting the mixture for 
about twenty four hours. This yogurt is in the form of a gel since the 
casein proteins in the milk or ewe become aggregated as a result of the 
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lactic fermentation. 

It is said that lactic bacteria are effective for the metabolic 
activity of intestines. That is, lactic bacteria multiply in the intestines 
and regulate the functions of the intestines while suppressing the growth 
of harmful bacteria. 

It has been a long time since the contributions of yogurt to the 
health of human body was acknowledged, and the. fact that yogurt produced 
by using lactic bacteria is a conventional diet in countries having high 
longevity rates :/ -such as.,rGa^qasus and Bulgaria, -also reveals the favorable 
effects of yogurt on human body. These effects are thought to be the results 
of the functions of the intestines being regulated by the lactic bacteria 
which are alive in yogurt. 

Medicinal ginseng yogurt of the present invention is made by, for 
example, pulverizing medicinal ginseng, removing unnecessary skin and 
fiber from it, by combining the resultant medicinal ginseng juice with 
lactic bacteria, and by subjecting the mixture to lactic fermentation 
in an anaerobic condition. The fermentation temperature should be between 
3 0 and 50 g C, preferably between 3 5 and 45 °C. 

Moreover, it is also permissible to dissolve an appropriate amount 
of sugar to the medicinal ginseng juice before admixing lactic bacteria. 
This will soften the [illegible] and increase the mildness. Examples of 
the types of sugar include lactose, table sugar, and glucose, although 
the sugar to be combined varies depending on the type of the lactic bacteria. 
Further, there is also a method for obtaining medicinal ginseng yogurt 
in which medicinal ginseng juice is combined with an appropriate amount 
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of cow milk or ewe milk, in which lactic bacteria is then admixed to the 
mixture, and in which the mixture is subjected to lactic fermentation. 

Moreover, it is favorable to combine the mixture with a fermentation 
regulating agent in order to preserve the yogurt for a long time. 
(Embodiments of the Invention) 

In the following, the present invention will be explained in further 
detail based on embodiments. 
Embodiment 1 

3 0g of a-;driedrarrtiale.. o.f^natural -medicinal ginseng was immersed 
in lOOg of water for twenty four hours to absorb water. Next, 50g of water 
was combined with the natural medicinal ginseng which had been softened 
by water absorption, and the mixture was stirred by means of a mixer until 
it became a liquid. The liquid-form fluid substance obtained by the 
stirring was filtered by means of gauze, and medicinal ginseng juice was 
obtained as a result. 

. lOOg of the obtained juice was inoculated with a single platinum 
loop of lactic bacteria and was set in an airtight container. It was then 
subjected to lactic fermentation for twenty four hours while maintaining 
the temperature at 35 0 . As a result, a gel -form yogurt containing medicinal 
ginseng was obtained. 
Embodiment 2 

Calluses were derived from the roots of Panax ginseng C. A. Meyer 
by using a Murashige-Skoog solid medium. These were transplanted to a 
liquid medium having the same composition to be multiplied. 
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lOOg of the calluses obtained as in the above was combined with 50g 
of water, and the mixture was stirred by means of a mixer until it became 
a liquid. The liquid- form fluid substance obtained by the stirring was 
filtered by means of gauze, and medicinal ginseng juice was obtained as 
a result. 

lOOg of the obtained juice was inoculated with a single platinum 
loop of lactic bacteria and was set in an airtight container. It was then 
subjected to lactic fermentation for twenty four hours while maintaining 
the temperature at;3S° ^As.A*.esuljt^..^ ; gel-form yogurt containing medicinal 
ginseng was obtained. 
Embodiment 3 

2g of lactose was dissolved in lOOg of the medicinal ginseng juice 
utilized in Embodiment 2, and the mixture was inoculated' with a single 
platinum loop of lactic bacteria and was set in an airtight container. 
It was then subjected to lactic fermentation for twenty four hours while 
maintaining the temperature at 35°. As a result, a gel-form yogurt 
containing medicinal ginseng was obtained. 
Embodiment 4 

lOOg of ewe milk was combined with lOOg of the medicinal ginseng 
juice utilized in Embodiment 2, and the mixture was inoculated with a 
single platinum loop of lactic bacteria and was set in an airtight container 
It was then subjected to lactic fermentation for twenty four hours while 
maintaining the temperature at 35°. As a result, a gel-form yogurt 
containing medicinal ginseng was obtained. 
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Sampling Example 

The yogurts obtained in Embodiments, 1-4, were subjected to sampling 
(10 panelists) . As a result, none of the yogurts had the mud- like odor 
or bitterness unique to medicinal ginsengs, and all of them could be eaten 
without discomfort. 
(Effects of the Invention) 

Medicinal-ginseng-containing yogurt of the present invention, in 
which the mud- like odor and/or bitterness unique to ginsengs is eliminated 
by medicinal ginsengS' r :bei^g.v^sne(^-^nto yogurt, makes it easy to eat 
medicinal ginsengs without compromising the ginseng components, thereby 
allowing the consumption of components effective for human body without 
the sense of resistance. 
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